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Dessert 
 
Organic Chocolate 65 % 
“Alto el Sol “ Peru - Vintage 2013”    “Madirofolo” Madagascar- Vintage 2012” 
Mousse, Crème, Vanilla Semi Freddo, Olive Oil 
Sea Salt, ‘White’ Coffee Ice Cream 
 
Black Rock, Dungarvan, Ireland 
6.00 Per glass 
Or 
Nirvana, Dow’s Porto, NV 
8.50 Per glass 
 
Rhubarb 
Sphere, Marinated, Dried, Consommé, Sorbet 
Aerated Soymilk, Ginger, Brown Sugar Crunch 
 
Rosé Frizant, Languedoc-Roussillon, France 2013 
11.50 Per glass 
 
Glenilen Farm Yoghurt 
Soufflé and Panna Cotta, Blackberries, Lemon Verbena 
Cliff House Granola 
Please allow 20 minutes 
 
Gros Manseng, Alain Brumont, Gascogne, France 2012 
10.00 Per glass 
 
Apple 2014 
Textures and Structures, Spice Cake, Caramel Ganache 
Honeycomb, Apple Cider Puffs, Hazelnut Ice Cream 
 
Chateau Barbier, Sauternes, France 2005 
8.50 Per glass 
 
Farm House Cheeses 
Selection of Six, Apple - Juice, Jelly, Compressed, 
Home Made Crackers, Micro Leaves 
 
Quinta Infantado, LBV 2008 
10.50 Per glass 
Tea 
Pot of tea for 1 €3.90                 Pot of tea for 2 €6.90 
 
Traditional 
Irish, Earl Grey, De-Caffeinated Ceylon, Darjeeling 
 
Organic 
Peppermint, Chamomile, Rooibos, Blood Orange, Wild Cherry,  
White Grapefruit, Lemon & Ginger, Mao Feng Green, Green Japan Sencha, 
Green Mandarin-Vanilla, Green Ginkgo Anti-Aging  
      
       Sleep Well  
Blend: Rooibos, Tulsi, Hop leaves,  
Aniseed, Fennel, Peppermint & Liquorice root. 
Does not contain caffeine 
 
       Elixir of Life 
Blend: Echinacea, Vanilla, Apple, Lemongrass,  
Lemon Verbena & Rose Petals. 
Does not contain caffeine 
 
Coffee   
 €4.50 
 
Americano, Espresso, Latte, Mocha, Cappuccino 
 
     Liqueur Coffee 
           €6.00  
 
Irish Coffee, Calypso Coffee, Baileys Coffee, French Coffee 
 
     Sweet Snacks 
Ardmore Carrot Cake and Cucumber Gin Infusion 
Grapefruit & Hibiscus Marshmallow 
White Chocolate and Sea Vegetable Bar 
Apple & Caramel “Gummy” 
Buttermilk “Pavlova Puff”, Orange Butter, Corn Flower 
90% Chocolate Lollipop with Nut Caramel 
5.00 
